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When the beets to be analysed are already in slices, these are pulped by1
a mincing or other machine or by the Pellet press.
On the pulp thus obtained the determinations indicated below are carried
out; if a more detailed analysis is required, part of the pulp is pressed and
the juice obtained analysed by the methods given in the succeeding article.
Both the pulp and the juice should be analysed immediately, as they readily
undergo change ; the pulp should be kept in closed vessels to prevent drying.
The pulp is usually analysed for sugar (saccharose), quantity of juice
and water.
1. Extraction and Determination of the Sugar.— Of the various
methods proposed for the extraction of the sugar from the pulp, the most
important are as follows :
(a) alcoholic extraction.—This is the most exact method and is
always used in scientific investigations. The apparatus consists of a 100
c.c. flask with the neck widened out above the mark and surmounted by
a Soxhlet extractor fitted with a vertical bulb condenser (Fig. 49). The
extractor should be of such a size that the normal weight, i.e., 26-048 grams
(for Mohr c.c.), of the pulp does not reach above the level of the upper bend
of the siphon. This quantity of the pulp is weighed in a tared dish and
mixed in this with 3 c.£. of basic lead acetate solution l and 4-5 c.c. of
alcohol by means of a glass rod. The mass is introduced into a filter-paper
thimble and the latter placed in the extractor, into which the glass rod
and dish are washed with 90% alcohol. According to some, the extraction
is facilitated by heating the pulp and basic lead acetate with a little alcohol
for a few minutes and then introducing the mass into the extractor.
The flask below the extractor is also charged with 90% alcohol, the total
amount of the latter used being about 75 c.c.; the apparatus is fitted
together and the flask heated on a water-bath so that the alcohol boils.
The extraction should be complete in about 2 hours. The residue may be
extracted with fresh alcohol and the latter tested in the polarimeter, or
one or two drops of the alcohol from the extractor may be mixed in a test-
tube with 2 c.c. of distilled water and 5 drops of fresh 20% alcoholic a-naph-
thol and 10 c.c. of concentrated sulphuric acid (free from any trace of nitric
acid) added so that the two liquids do not mix ; in presence of sugar a violet
ring forms at the surface between the acid and the alcoholic solution.
The alcoholic solution of the sugar is cooled, made up to volume with
alcohol, filtered through a dry filter and polarised.
(V) aqueous digestion. Hot or cold digestion is usually employed
in practice, cold digestion requiring a very fine pulp such as is obtained
from the Pellet press, whereas with hot digestion a coarser pulp suffices.
In either case, various methods are available, the principal ones being those
of Pellet and of Sachs and Le Docte.
i. Pellet method. For hot digestion, 26*048 grams (Mohr c.c.) of the
pulp are placed in a 200 c.c. flask, into which the dish is well washed with
1 This solution is prepared by digesting 300 grams of neutral lead acetate and 100
grams of litharge with a litre of water in the hot, the Hquid being filtered after 12 hours
and kept in tightly closed bottles. It may also be prepared by digestion in the coM
with occasional stirring, several days being required under these conditions.

